SWEET MARJORAM
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TANSY

harvested and stored. The roots are
not ready to use until fall and must
be dug, of course killing the plant.
Seedings can be made to supply roots
every year.

Sweet Marjoram

DESCRIPTION: A perennial herb
(Majorana hortensis, formerly Origa-
num majorana} is grown as an an-
nual under the name of Sweet Mar-
joram in many gardens, because of
its sweet-scented, aromatic leaves and
flowers, which are used for seasoning
dressings and meat dishes. It is a na-
tive of the Mediterranean countries.

It has an erect, branching habit of
growth, with grayish-green, oval
leaves. Terminal clusters of small
white flowers appear in midsummer
and produce small, oval, dark-brown
seeds. The plant's pleasing odor and
warm, bitterish taste is caused by its
volatile oil, which is soluble in water.

TYPES ANB VARIETIES: A number of
varieties which bear separate species-

names have the same properties and
may be used for the same purpose,
The common MARJORAM (Origanum
vulgare] is naturalized in this country
and grows wild along roadsides. Sev.
eral European species (Onganun
onites, sipyleum, pulchellum, and
dictamnus] are little known in tins
country.

SOIL AND CLIMATIC REQUIREMENTS:
These plants will grow on a large
variety of soils which are well drained
and well supplied with organic mat-
ter. The soils should not be too fer-
tile; as a matter of fact, too much
nitrogen will produce a highly vegeta-
tive growth which will not have so
much of the volatile oil as one that
grows more slowly. The plants are
not hardy in the northern states and
must be started every spring. How-
ever, if they can be protected by
heavy mulches during the winters,
they can be carried along as peren-
nials, so long as the soil does not
freeze.

CULTURAL DIRECTIONS : The seed is
sown in rows in the early spring as
soon as all danger of frost is over, and
the plants are thinned later to stand
6 inches apart Cultivation should be
shallow. If the plants are trans-
planted, they should be protected
from the sun until they are estab-
lished. The leaves are Harvested
when full-grown and are dried in the
shade. When dry, they may be placed
in jars,

Tansy

DESCRIPTION: The common tansy
(Tanacetum vulgare) is a strong-
scented herbaceous perennial which
is used for flavoring culinary disto.
It is native to Asia and Europe but